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e Status and Use of Revised DA Pam 30-22
o Key future changes to AR/DA Pam 30-22

o Key Questions and DA Pam Guidance
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Questions

1. How long should | keep these Food Program

Records?

2. How do | get new products into my dining
facility?

3. What do | do If | get bad subsistence?

4. Does ACES know that AR 735-5 has been
updated?

5. How does this BDFA thing work?

6. Why Risk Management?

/. What is an Action Plan?
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e Last year

o Staffing delays

» \Working with editor

e Re-drawn forms

o Estimated publication 30 April 2006
o Effective 30 days after
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Using the Revised DA Pam

Electronic publishing only: www.usapa.army.mil
Clean text changes

Edition date/Summary of changes

Access Forms through Army Publishing website

Improvements

— Figure links

— Form links

— Explanation of form usage
— Figures at end of chapter
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 [ncorporate MTSS Guidance

« CONOPS Morale Sustaining Events

— Current policy in AR 30-22 para 3-44]
— AOR request

— Update CONOPS guidance in chapter 4 to authorize the
following special events:

 VIP or distinguished visitor visits
« Semi-annual unit moral sustaining events

» Monthly promotion and birthday events
» Transfer of authority events
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 Incorporate JWOD guidance

— Public Law (JWOD Act- 1938, rev 1971)
— Federal Acquisition Regulations (FAR sup-part 8.7)

— Presidential Committee designates items for NISH & NIB
— 7700 items, 35 food, 15 affect garrison operations
— List is updated periodically, www.jwod.gov

— Closing the loop
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Current JWOD Food Items

8915-00-228-1945 Potatoes, White, Fresh
8915-00-456-6111 Potatoes, White, Fresh
8920-00-782-6353 Pancake Mix (PV)
8920-00-823-7221 Cake Mix (PV)
8920-00-823-7223 Cake Mix (PV)
8920-00-NSH-0001 Bakery Mix (PV)
8920-01-250-9522 Pancake Mix (PV)
8950-01-079-6942 Paprika, Ground (PV)
8950-01-254-2691 Garlic Powder (PV)
8950-01-E60-5749 Paprika, Ground (PV)
8950-01-E60-5750 Paprika, Ground (PV)
8950-01-E60-5751 Garlic Powder (PV)
8950-01-E60-5752 Garlic Powder (PV)
8950-01-E60-5753 Garlic Granulated (PV)

el 200 8950-01-E60-5754 Garlic GranuI%tedéPV)a{g lonce, Sudlsc



Contracting Changes

— FPM must lead the PWS development team

— All areas of DA Prototype must be addressed in PWS, including:
e Type of service

Contingency requirements for addition or reduction of service
Increases for mobilization/deployment/peak training loads
Number of facilities

Reduction of services upon demobilization
Termination

 And more...

— Installation garrison PWSs sent to ACES for approval prior to being
advertised to commercial community
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How long should | keep
these Food Program
Records?
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DA Pam Guidance on
Records Retention

AR 30-22 quidance

DA Pam 30-22 guidance
o Files (para1-5)
— “T” records
— “K” records
* “No longer needed for conducting business” defined:
e Minimum 6 months active/inactive
* One year active/inactive
— (Projects, reviews, ration requests)
e SiX years
— (Construction/Modernization projects)

Deferred payment records
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How do | get new
products into my dining
facility?
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Steps to getting new items into DFAC (3-12 & App. |):

1.
2.

|dentify need

Check compatibility with menu standards, Item
Description Guides (Appendix I), and BDFA

Contact Prime Vendor

Schedule a demo or demo with cutting
a. Key similarities

b. Key differences
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Steps to getting new items into DFAC (Cont’d):

5. Conduct cutting
a. Blind
b. Without vendors present
c. Using DA 7456

d. Then invite vendors back to discuss price and
other variable (training, POS, etc)

6. Complete new item request form (DA 7457)
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i f ™ ey =
SUPeoRTING VICTOR!
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EVALUATION FORM
For use of this form see DA PAM 30-22; the proporent agency is DCS, G4.

PRODUCT NAVE PRODUCT NUMBERLETTER
BBQ Ribs C
UNACCEPTABLE NEUTRAL GREAT
1 2 3 4 5 6
weeaance | ||| [] [ ] [ ]
ews | ][] L] L L]
we | | ] L] [ L
oawe || [ ] [ ] [ ] [ ]
OVERALL ACCEPTABILITY |:| |:| |:| |:| |:|
COMMENTS

Great taste, but the meat was a little tough.

DA FORM 7456, JUL 2002

USAPAV1.00




Steps to getting new items into DFAC (Cont’d):

5. Conduct cutting
a. Blind
b. Without vendors present
c. Using DA 7456

d. Then invite vendors back to discuss price and
other variables (training, POS, etc)

6. Complete new item request form (DA 7457)
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REQGUEST TO STOCHK MNMEW LINE ITEMS
For s of this Saem, Sess a FPAasd 20-22; tha proponent aagenoy = DCSE, G4

1. DATE (7 rldl ) 2. T ACCOLUIMNT MAMASER, DSCFR 3. PRIME VENDOR REFRESENTATIVE
FUTAS FLIN TG STEVEN EIDWARDS
ZOZOTON
4. FEQUEST TOLU STOCK THE FOLLOWING ITEM T ITEM 1S FOR USE BY (mstalalionms))
CHEESE, MOM-IDDATEY , FLESA BEEMDY FORT HUNTLEY
6. DSCPF CATALOG NUMBER T
BEOLO-01-ES9-3 MMM
7. ITEM DESCRIPTHON B S
. MANLIFACTURER b. BMAMUOFACTIUIRER'S SHL] IF FERIWM
156 -b 05 4
WELGGIE SOLTITIHOMS
c. UMIT OF IS5 T, BRAMD MAME
LB SOYWGEOOD DATRY FREE CHEESE
8. ESTIMATED WEEKLY USE (Esfimate nurmber of cases. S WILL CATALLHEIMNG THIS IMEM RESULT iN REDUHSING USAGE OF AN
Esfimate doos aof commil instefalionr o purchesing this numbar of ITES AL READY I8 vOUR CaTALDGT
CRSEE M5 o esdiraads gl )
I CASES (15 LESACASE) YES [ Iwo
A0, IF vES, IDENTIFY THE STOCK NMUMSER OF THE ITEM FOR | 11, IF ¥E5, PROVIDE THE ITEM DESCRIFTEIM
WRHICH UFSAGE WILL BE REDUCED CHEESE, MOFEFZARELT A
WILSOMN DDATRY 199-1477
B910-01-ES9-FZFF EA
MINDWEST'S BEST MOFZZARELL A

k=3 EWME;I-'I'E finchnoe statermand as b wdaather s stock aarber s regured o Ssupsond 8 cornimescdad conceot |
REQUEST INITIATED DVNUE TO SUFFICIENT DINER DEMAND FOR VEGANWEGETARIAN PLESZA.

13. REQUESTED BY .|'F-;-:|-|:|| Program Adaragaea 14, DATE Y v Do)
DANTE EWVAMNS ! 20020701

MNOTE: Provide a copy of this reguest o bodfh your DECF and prime vendor sccount managers simuianscusly io axiaedite stockacge
o the ferms desired. 1

DA FORM 7457, JUL 2002 LIELA P, W e



DA Pam New Product Guidance

Steps to getting new items into DFAC (Cont’d):

7. Follow-up with Master Item File
8. Follow-up with Recipe Cards

9. Follow-up with usage
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What do | do If | get bad
subsistence?
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DA Pam Guidance on Reporting
Unsatisfactory Subsistence

DD 1608 rescinded
DA Pam 30-22 Appendix H

DA 7589 (Garrison SPV)
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SUBSISTENCE VENDOR CONTRACT DISCREPANCY REPORT
For use of this form see DA PAM30-22; the proparent agency is DCS, G4.

1. ROM 2. THRU 3. TO
HHC 7th SIG BN SSM
SFC Hugh Mungas Fort Defiance, VA Subsistence Prime Vendor Office
Fort Defiance, VA Defense Supply Center, Philadelphia
4. DATE PREPARED (YYYYDDVIV) 5. DELIVERY DATE (YYYYDDVV) 6. NAVE OF PRIVE VENDOR
20060330 20060330 Richard's Fine Foods
7. DISCREPANCY a. ITEM {5/ b. NSN/s/ [ VENDOR SKU# (5)
(1) | Corn, Whole Grain 8915-00-737-4110 VC 1234
(2 | Pork Loin Whole Boneless 8915-00-123-4567 MF 5678
(3
(4)
d. NARRATIVE

(1) Requested 4 cases, delivery ticket indicated 4 cases, count revealed only 3 cases

(2) Requested 180 LBS of boneless pork loin. Vendor delivered 160 LBS of pork loin bone-in. | was not contacted

and did not approve substitution. Bone-in requires a higher poundage to feed the same number

of personnel, therefore | had to change menu to feed Soldiers.

*Delivery driver stated that the vendor could not return to Fort Defiance with a same day replacement for these

items. He said that it was too far and time consuming.

**SSM Note: | contacted the customer rep and was told that redelivery was not possible. This problem was

referred to the DSCP account manager via phone call 30 March.

8. REQUIRED INFORMIATION YES NO

(1) WASTHE SHIPVENT PARTIALLY OR COVPLETELY REJECTED? X

(2)  WAS\ETERINARY INSPECTION REQUESTED? ><

(3)  WASTHE VENDCR QUSTOMER REPRESENTATI\E CONTACTED? X

(4)  IFCONTACTED DID RESPONSE CORRECT THE PROBLENVP (FPM) ><
9. PREPARER
a.NAVE b. PHONE NUVBER c. SIGNATURE d. DATE ("YYYVIVDD)
SFC Hugh Mungas DSN 867-5309 20060330
10. FPM
a. NAVE b. PHONE NUNVBER C. SIGNATURE d. DATE (YYYYMVDD)

6;4W 2006 Ms. M. Small DSN 555-5555 20060330



DA Pam Guidance on Reporting
Unsatisfactory Subsistence

e DD 1608 rescinded
DA 7589 (Garrison SPV)
DA 7590 (Operational Rations)

— Defective 1tems

— Soldier preferences
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SUPeoRTING VICTOR!

OPERATIONAL RATING QUALITY FEEDBACK
For use of this form, see DA PAM 30-22; the proponent agency is DCS, G4.

1. RATION REPORTED
MRE

UGRH&S

| uarA

OTHER

2. RATION COMPONENT
(specific item name)

Pork Chops

3. RATION REPORTED

CONVOY

RANGE TRAINING

RATION WAS USED

X | FELD TRAINING EXERCISE

DEPLOYMENT

STORAGE

4. DATE (YYYYDDMV)

20060330

5. EXPLANATION

There should be 50 Pork Chops in the box but there were only 46. Some Pork Chops were thin while others were normal
thickness. The five Pork Chops on the top were dark and dry. I had to call the Vets to inspect and switch menus.

6. RECOMMENDATION

7. RATION WAS

8. TEMP WHEN EATEN

9. FELD CONDITIONS

HEATED

HOT

A. TEMPERATURE
B. HUMIDITY D

MODERATE

MUGGY

D NOT HEATED D WARM
o

10. OVERALL OPIONION OF OPERATION RATIONS

D RAIN/SNOW
D FOREST
D HILL D MOUNTAIN

C. TERRAIN D DESERT D SWAMVP

1 2 3 4 5 6 7 8 9
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extremely Very Much Moder ately Slightly Slightly Moder ately Much Extremely
11. OVERALL OPIONION OFTHE TYPE OF RATION BEING REPORTED
1 2 3 4 5 6 7 8 9
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extrenely Very Much Moder ately Slightly Slightly Moder ately Much Extremely
12. DEMOGRAPHIC INFORMATION 13. PERSONAL INFORMAITON
a. YEARS OF SERVICE d. GENDER a. NAME
Janice Jones
b. RANK e. MOS/ACC b. TELEPHONE NUMBER
DSN 867-5309
c. AGE c. E-MAIL ADDRESS
janice.jones@us.army.mil
DA FORM 7590, MAR 2006 APDVI.00
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OPERATIONAL RATING QUALITY FEEDBACK
For use of this form see DA PAM 30-22; the proponent agency is DCS, G4.

ol 1. RATION REPORTED 2. RATION COMPONENT 3. RATION REPORTED 4. DATE (YYYYDDVV
ey 5 MRE (specific item nane) RATION WAS USED DEPLOYMENT
Sup T T
PORTING VICTO UGRHBS Module menu #14 S| FELD TRAINING EXERCISE STORAGE 20060330
| uerA CONVOY
OTHER RANGE TRAINING
5. EXPLANATION

The Pork Chops in this meal are too small, dry, and tough to eat.

6. RECOMVENDATION

Buy larger Pork Chops an duse a different company or replace Pork Chops with BBQ Pork.

7. RATION WAS 8. TEMP WHEN EATEN 9. FIELD CONDITIONS
X | HEATED HOT A. TEMPERATURE HOT oo X | MODERATE
B. HUMDITY D DRY ><| NoRvAL MUGGY

D NOT HEATED D MSTFOG D RAIN/SNOW

C. TERRAIN D DESERT D SWAVP D FOREST
D JUNGLE FLATLAND D HILL D MOUNTAIN

10. OVERALL OPIONION OF OPERATION RATIONS

1 2 3 4 5 6 7 8 9
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extremely Very Much Moder ately Slightly Slightly < Moder ately Much Extremely
11. OVERALL OPIONION OFTHE TYPE OF RATION BEING REPORTED

1 2 3 4 5 6 7 8 9
Dislike Dislike Dislike Dislike Neither Like Like Like Very Like
Extremely Very Much Moder ately X Slightly Slightly Moder ately Much Extremely
12. DEMOGRAPHICINFORMATION 13. PERSONAL INFORMAITON
a. YEARS OF SERVICE d. GENDER a. NAMVE
3 Male Joe Smith
b. RANK e. MOS/AOC b. TELEPHONE NUMBER
SPC A DSN 555-555
c. AGE c. EIMAIL ADDRESS
24

joe.smith@us.army.mil

DA FORM 7590, MAR 2006 APDVI.00
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Does ACES know that
AR 735-5 has been
updated?
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DA Pam Guidance on Using AR 735-5

* AR 735-5 updated

DA Form 4697 replaced by DD Form 200
 $500 threshold

 $4000 threshold
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How does this BDFA
thing work?
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DA Pam BDFA Guidance

« Holiday Allowance Computation

e Meal Allocation
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 Manual method to compute holiday BFDA

— Basic Daily Food Allowance times the Holiday allowance:
25% = Holiday increase

— Add Holiday increase to lunch portion of BDFA Holiday
BDFA

— $8.00 (BDFA) x .25 (25%) = $2.00
— $3.20 (lunch BDFA) + $2.00= $5.20
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DA Pam BDFA Guidance

BDFA breakdown by meal value

PRIMARY SECONDARY
o 20% Breakfast o 30% Breakfast
e 40% Lunch e 40% Lunch

e 40% Dinner e 30% Dinner

e 45% Brunch e 45% Brunch

e 55% Supper e 55% Supper
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Why Risk Management?
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Revised Key Points:

Cooking
Hot/Cold Holding

Responsible Personnel:

Food Operations Sergeant
Shift Leader

Cook Personnel

6 Apil 2006
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DA Guidance on Risk Management

Monitoring Requirements

Cooking

Breakfast -- 4 hot items
Lunch/Dinner > 3 entrée items
Brunch/Supper 3 other hot items
*All leftover items must attain an internal temperature of 165 F*
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DA Guidance on Risk Management

Monitoring Requirements

Hot Serving

Breakfast — 4 items + 1 self service item

2 entrée items

r> L starch/1 vegetable
2 self-service items

Lunch/Dinner
Brunch/Suppe

*Check the same items throughout the meal*
*Check the items prior to opening the meal™*

*Check every 30 minutes*
6 Al 2006 Abuny Ceater of Encellence, Subsistence



Monitoring Requirements

Cold Serving

Breakfast/Lunch/Dinner
Brunch/Supper

3 1items

*Items monitored should be from the following stations:
-Salad Bar
-Sandwich Bar
-Cold Bar {Self-service}
-Dessert Refrigerator
-Condiment Station {Refrigerated}

6 Al 2006 Arumy Center of Excellence, Subscstence



Risk Management Finalization:
TB Med 530 (DA 5161)

Preventative Medicine (PM)

=PM

Action Plan

6 Al 2006 Arumy Center of Excellence, Subscstence
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SUPeoRTING VICTOR!
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COMPREHENSIVE FOOD EST ABLISHVIENT INSPECTION
For use of thisform, see TB MED 530; the proponent agency is the OTSG.

1. ESTABLISHMENT NAME 2. BUILDING NO. 3. ESTABLISHMENT ADDRESS (/nclude Installation and MACOM)
4. PERSON-IN-CHARGE 5. COPY REPORT FURNISHED TO
6. TYPE OF ESTABLISHMENT 7. RATING 8. PURPOSE

goo o

[ 5 cub

[ 6. Other specify)

1. Troop Dining
Facility

2. Cafeteria

3. Snack Bar

4. Hospital Dining
Facility

[T 1. Excellent

I:l 3. Unsatisfactory

[] 2 satisfactory ] 4 other (specify)

1 1. nitial
I:l 2. Routine

[ 3 FollowUp

1 4. other rspecify)

9. DURATION OF INSPECTION (Minutes)

10. STANDARDS/REQUIREMENTS (Indicate allthat have not been met.
explain each requirement are listed onpage 2.)

.) (Paragraphs of TB MED 53 that

DESCRIPTION PTS DESCRIPTION PTS DESCRIPTION PTS
FOOD FOOD EQUIPMENT AND UTENSILS (con't) GARBAGE AND REFUSE DISPOSAL (con't)
*1 Approved saurce, sound condition, no 21 Wash andrinse water clean and 2 35 Outside storage area properly constructed, clean; adequate
evidence of spalage 5 praoper temperature container washingfacilities 1
2 Original cortairer, properly labeled 1 | *22  Sanitization rirse iscleanand at INSECT, RODENT, OTHER ANIMAL CONTROL
. N .
correct temperature, concentration, exposure time, and 36 No evidence of insects/rodents or other 4
FOOD PROTECTION pressure 5 unauthorizd animals
*3 PHF me?stjr;eﬁ;mperat‘ure :eq\jren;entzdlu;itr;g storage, 5 FLOORS, WALLS, AND CEILINGS
preparation, dsplay, service, transpart, andleftover " " " " 37 Floors: in goodrepair, proper drainage, proper congruction
23 Wping cloths: clean,restricted inuse, stored in 1 and materials, durable floor covering, dustless cleaning 2
" — sanitiang sdution thods used
*4 Equipment tomaintain product methods use
temperatures 4 *24 Fogd contiact sgfacesof .equdi[rnent
and utensis: clean, sanitize m i N
5 Thermometers provided, must be conspicucus and accurate between uses, free of abrasives/ 4 | 38 VWallsceilings, attached equpment:
1 d " constructed properly,in good repair, clean surfaces dusless 1
letergents cleaning methodsused
"6 Propertempering'thawing of PHF 4 | 25  Nonfood contact surfacesof equipment and utensils 1 | ueHTiNG
*7 PHF offered for self-service, not re-erved 3 clean 39 Lighting adequate, fixturesshielded, 1
protected
8 Food protected during storage, 26 Proper storage, hardling of dean, 2
preparation, dsplay, service, and transport 2 sanitized equipment and utensils VENTILATION 1
40 Rooms and equipmert vented asrequired
9 Handling of foad/ice minimized 2 27 Single-service items: not reused, 5 | *#1  Filtersandgrease extracting equipment
. property stored, and dipensed clean and properly instaled 4
10 In use, food/ice utensis properly stored 1
WATER
PERSONNEL *28  Safe approved surces, acsquate hot o | D SSING R OO AR et location used
n Training program records available 1 and cold water, adequate pressure lean, lockersprovided, convenient location, use 1
12 Personrincharge certified 3 §2EgVAGid . dliouidwast OTHER OPERATIONS
*13  No evidence of communicable diseases skininfections, 5 di:g‘; esewag andliquidwaste 4 | *43  Necessary toxc items properly stored, 4
cuts, burns P labeled, used
*14  Hands washed and clean, good hygiene practices 5 PLUMBING o T 44 Premises: maintained free of litter, no
30 Instdlled, mairtained properly unnecessary articlesor equipment, maintenance equipment
i 1
15 Clean work garments hair restraints; *31 No crosscomection, potential properly stored, autharized persomel only
no unauthorized jewelry, watches 2 back sphonage, backflow 5
FOOD EQUIPMENT AND UT ENSILS TOILET AND LAVATORY FACILITIES 45 Clean/soiled linenproperly stored 1
*16 Food/ice contact surfaces are nontaxic, 3 32 Adequate number, convenient, accessible, designed and . -
properly designed, constructed, instaled, instaled properly 3| 48 Eompll_el_e Sparation of food greratons :
located, and maintaned rom livirg/seping guarters, laundry
17 Nonfood contact surfaces properly designed, constructed, 33 Toilet roomsenclosd with self-dosing doors;in good 47 Other (specify) 1
installed, located, and maintained 2 repair; adequate handwashing and drying; waste
r 3 RATING SCORE IF USED
18 Warewashingmachine properly designed, canstructed, 48 (Sum 1-47: subtract from 118)
installed, located, and maintained 2 FOLLOWUP
GARBAGE AND REFUSE DISPOSAL
*19 Accurate tenperature measuring devices and chemical test 34 Containersor receptadescovered, I:l
- N 3 N . 49 Yes..
kits provided/used adequate number, vermin-proof, emptied frequently, 3
clean
20 Utensilspreflushed, ssraped, soaked 1 50 No l:l
*Critical deficiencies requiring inmediate correction -Use DA Farm 5161-1R for additiona remarks.
11. NAME AND SIGNATURE OF INSPECTOR 12. TIME OF INSPECTION 13. DATE OF INSPECTION
Jj (YYYYMMDD)
14. NAME AND SIGNATURE OF PERSON-IN-CHARGE 15. DATE RECEIVED
‘j (YYYYMMDD)
DA FORM 5161-R, OCT 2001 DAFORM5161, AUG 91, IS OBSOLETE. PAGE 10F2
USAPA V1.00ES




RISK MIANAGEIVIENT DATA LOG- HOT CR COLD SERVING
For use of thisform, see DA PAM3022; the proponent agencyis DCS, G4.
1. DATE YYYW\WWDD) 2. VEAL
BREAKFAST X | LUNCH DINNER OTHER
20060330 [] [] []
3a. MONTOREDBY 3. UNT
PROCESS: HOT OR COLDSERVING SSG Piggott 49th STB
% TIE DFAC: 8400
CATEGORY: 1 (hat > 140F) 2 (eddfddng < 409 Shift Leader Fort Lee, VA
8. QORRECTIVE ACTION
4. FOODVENU ITEMAND CATEGORY 5. LOCATION 6. TIVE 7.TEMP (R Vergiatary for e
Ambient Temp Reach in #1 1115 38
CAT: 6
Ambient Temp Reach in #2 1118 38
CAT: 6
Macaroni Salad Reach in #2 1120 52 Place in ice bath for rapid cooling
1135 37
CAT: 5
Ambient Temp Walk-in refer 1125 39 OK within +/-2 F
CAT: 6
Macaroni Salad Salad Bar #1 1138 37
1210 40
1230 44 Discard after meal (1330)
CAT: 5 Adjust salad bar temperature down
Potato Salad Salad Bar #1 1138 40
1200 44 Dicard after meal (1330)
1230 47 Call in work order to adjust salad bar temp
CAT: 5 1335 Work order #QAF01512J
Fruit Cocktail Salad Bar #2 1142 40
1205 40
1235 42 Self-service; discard after meal (1330)
CAT: 5
Record foll owup tenperature checksin clunm 7 for original itementriesthat were found defident. When hol dingitens hotor cold for morethan 1hour duringameal period,a minimumof twotenperature cheds are required. (Establish
anSQP for nonytoringinterval.)

DAFORM 7459, MIAR 2006 DAFORVI7459, JUL 2002, ISCBSOLETE. APDVI.O0



RISK MANAGEIVIENT DATA LOG - COOKING
For use of this form, see DA PAM3022; the proponent agencyis DCS, G4

1. DATE YYYWWWOD) 2. VEAL
BREAKFAST X | LUNH DINNER OTHER
20060330 [] [] []
3a. MONITOREDBY 3. UNT
SSG Piggott 49th STB
PROCESS QOOKING AND/ORFEHEATING LEFTOMERS DFAC: 8400
% TIE Fort Lee, VA
CATBEGORY: 1 (> 7457 2 (> 1567 3 (> 1650
- - - Shift Leader
8. QORRECTIVE ACTION
4. FOODIVENUITEM Nerdatary for ronconpliave
AND CATEGORY 5. EQUIPVENT NAVE 6. TIVE 7. INTERNALTEVP (A 9. COMVENTS
CONTINUE RECHEXK OF
QOOKING TEVP
Roast Pork Combi Oven #1 1100 138 X Re-check temp in 10 minutes; continue to
1115 152 X X monitor every 10 minutes until 155F is
1125 158 X achieved.
CAT: 2
Leftover Chili with Beef Range 1105 162 X Re-check temp in 10 minutes
1115 168 X
CAT: 3
Chicken Noodle Soup Steam Kettle 1105 168
CAT: 3
Steamed Rice Combi Oven #2 1120 170
CAT: 1
Grilled Hamburger Griddle, Short Order #1 1130 160
CAT: 2
Chicken Nuggets Deep Fat Fryer 1133 182
CAT: 3

Spot check intemal cooking tenperaturesat erd of programmed cooking cyde.
Continue cookingif enperature standardnot achieved. IViake a note in the conmentsand take a followup tenperature.

DAFCRM 7458,

DAFORM 7463, JUL 2002, 1S OBSOLETE.

APDVI.OO



What I1s an Action Plan?
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e Format for an Action Plan
— Evaluation

— Observation
* Problem
» Regulatory Guidance
o Action Required

e Commander’s Guide

6 Al 2006 Arumy Center of Excellence, Subscstence



Drafting the Action Plan

 Commander and food advisor/supervisor

* |ssue Analysis

— Prioritize issues
 Time vs. Volume
e Follow-up
o Accomplishable

— Address individually
— Three paragraph format

* Explained in writing and vocally

6 Al 2006 Arumy Center of Excellence, Subscstence




Questions

v How long should | keep these Food Program

Records?

v How do | get new products into my dining
facility?

v What do | do if | get bad subsistence?

v Does ACES know that AR 735-5 has been
updated?

v How does this BDFA thing work?

v Why Risk Management?

v"What is an Action Plan?

6 Al 2006 Arumy Center of Excellence, Subscstence



Questions?

Toby Ostrowski ostrowst@lee.army.mil
804-734-4861

David Sherriff sherriffd@lee.army.mil
804-734-4852

6 Al 2006 Arumy Center of Excellence, Subscstence



	2006 Army Worldwide Food Service Workshop 
	Agenda
	Questions
	Status of Revised DA Pam 30-22
	Using the Revised DA Pam 
	Key Future Changes to 30-22
	Key Future Changes to 30-22
	Key Future Changes to 30-22
	How long should I keep these Food Program Records?
	How do I get new products into my dining facility?
	DA Pam New Product Guidance�
	DA Pam New Product Guidance�
	DA Pam New Product Guidance�
	What do I do if I get bad subsistence? 
	DA Pam Guidance on Reporting� Unsatisfactory Subsistence 
	DA Pam Guidance on Reporting� Unsatisfactory Subsistence
	Does ACES know that AR 735-5 has been updated? 
	DA Pam Guidance on Using AR 735-5 
	How does this BDFA thing work?
	DA Pam BDFA Guidance
	DA Pam BDFA Guidance
	BDFA breakdown by meal value�
	Why Risk Management? 
	DA Guidance on Risk Management
	DA Guidance on Risk Management
	DA Guidance on Risk Management
	DA Guidance on Risk Management
	DA Guidance on Risk Management
	What is an Action Plan?
	DA Pam Action Plan Guidance
	DA Pam Action Plan Guidance
	Questions
	Questions? 

